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Keywords: melon, osmosis,  affected mass transfer. The use of a 60°Brix glucose solution showed the

mass transfer, glucose highest (p<0.05) water loss (21.81%), solid gain (5.31%) and weight
reduction (16.44%). Thus, this sample had lower moisture content and
higher total soluble solid content when compared with a fresh melon.
The good qualities of melon were presented for all 3 concentrations
solution was 5 hr. Then, the effect of the osmotic solution on the quality
of the melon osmosis product was investigated. The melon which was
immersed in 60°Brix glucose solution had the highest value in term of
hardness as 27.20 N, lightness as 49.63 and total soluble solid as 34.20°Brix
(p<0.05) but the lower total color difference (AE¥) as 12.10, water activity

(a,) as 0.899 and moisture content 76.34%wb than others.
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